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(54) DOUGH FOR CAKES 

(11) 2-273138 (A) (43) 7.11. lW (19) JP 

(21) Appl. No. 64-93802 (22) 12.4.1989 

(71) KANEGAFUCHI CHEM IND CO LTD (72) OSAMI NISHIMURAH) 
(51) Int. CI 5 . A21D10/00//A21D2/14,A21D2/16,A21D2/18.A23D7/00 



PURPOSE: To obtain dough of cakes able to prepare cake having large cake 
volume, soft and excellent melting in the mouth by adding specific emulsified 
oils and fats composition of oil-in-water type and citric acid salt to cakes. 

CONSTITUTION: 5-10 pts.wt. monoglyceride of 16-18C saturated fatty acid is 
mixed with 0.1-3 pts.wt. fatty ester of sucrose, 3-8 pts.wt. propylene glycol 
ester of 16-20C saturated fatty acid, 1-4 pts.wt. fatty ester of organic acid glyc- 
erin, 10-40 pts.wt. edible oils and fats and 40-80 pts.wt. aqueous solution of 
polyfunctional alcohol and emulsified to obtain an emulsified oils and fats compo- 
sition of oil-in-water type. Then, 10-40 pts.wt. the emulsified oils and fats compo- 
sition of oil-in-water type and 0.005-3 pts.wt., calculated as anhydride, citric 
acid salt such as lithium citrate or calcium citrate are added to 100 pts.wt. 
wheat flour contained in dough of cakes and mixed to afford the aimed dough 
of cakes. 



(54) COMPULSORILY HALF-DRYING DEVICE OF CUTTLEFISH 

(11) 2-273139 (A) (43) 7.11.1990 (19) JP 

(21) Appl. No. 64-93846 (22) 12.4.1989 

(71) SHOZO ABE (72) SHOZO ABE 

(51) Int. CI 5 . A23B4/03,A23L1/333,F26B9/10 

PURPOSE: To make possible to compulsorily realize half-drying similar to natural 
draft drying by providing plural suspending frames of vertical multistage type 
on self-standing vertical rotation shaft freely changeable of rotating speed 
through connecting frames and changing the rotating speed according to weather 
conditions. 

CONSTITUTION: A casing pipe 11 for a vertical rotating shaft 1 is vertically 
installed and fixed on a base stage 3, then the vertical rotating shaft 1 is verti- 
cally installed in freely rotatable structure through square flange-type bearing 
units 12 and 13 provided up and under the casing pipe. Suspending frames 2 
are provided at vertical intervals of about 40cm so as to keep nearly horizontal 
arrangement as a whole and connected and supported to the vertical rotating 
shaft 1 through connection arms 21. Preferably the frames 2 are shaped like 
ring having about 100cm diameter. Raw cuttlefishes are compulsorily rotated 
with suitably controlling rotating speed according to weather condition, i.e., 
beach wind or degree of clear weather, in natural environment of beach the 
most suitable for drying of cuttlefish to drastically shorten dying time and 
make possible to perform uniform and nearly ideal drying. 




(54) DISCOLORATION-PREVENTING METHOD OF CUT VEGETABLE 
(11) 2-273140 (A) (43) 7.11.1990 (19) JP 

(21) Appl. No. 64-93642 ' (22) 13.4.1989 

(71) SEIWA KASEI K.K. (72) RYUTARO FUKAZAWA(2) 
(51) Int. CI 5 . A23B7/14,A23L1/212 



PURPOSE: To prevent discoloration of cut vegetable such as root vegetable, 
leaf vegetable or fruit vegetables in distributive process by treating the cut 
vegetable with kojic acid. 

CONSTITUTION: Cut vegetable is dipped in a solution of kojic acid or a mixed 
solution of kojic acid and a reinforcing agent, e.g. citric acid, malic acid or 
lactic acid, reinforcing discolorationpreventing action, or brought into contact 
with the solution by spraying. 
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